s in construction |. 
in finishes 
of aidan 


on proper | cireuit. 


Oi pe lt rt pee earl et Rt 


EQUIPMENT : 

a; digcorinect properly 
out all uses 

ad instructions 

Low AALS VY. precautions 


iL es taane -- see instructions 
aaa ary. Never immerse in water 


Don Fi aisan or - overhaat 
ornect for ropairs, ' ol tin: cleaning 
Sal taal Here irs to gscorvicenan’ 


rn 
i 


rondo, dirt 


oe fod : 
free from: moisture, kinks 


. od or broken spots 

id sharp edges or het appliances 

onnect from outlet first Se, Glee 

: g to disconnect; don’t Jerk 38302” 
ie) two ees or coil ve 


a 


ees noe aes See giro W vie 

Rinso with clear. water. Dry iris 

Use whiting or mild abrasivo on spots een 

Metals: Use mild soap, warn water to wash 
Polish with whiting or silver polian oa 
Units: Wipo spillage; char; use soft brush _ Sa 
Cords: Wipe with dry cloth if fabric-covored 
Use damp cloth on rubbor-covered cords 

Storage: ee ees not in use . ; 


wan EQUIPMENT WON'T OPERA \TE, CHECK: 
Controls: . See if tine or, tomp. settings are OK — 
Outlet: UaG another appliance or trouble larip 
Other circuits: Electricity may be off . 
Fuso: If blown, renove caquip., replace fuse 
Cord: Digconnect. Look for fraying or break 
Plugs: Examine connections. Tighten if loose 
\Appliance: I gory for loose connections 


SAFETY SUGGESTIONS: 

Keep cauipricnt in wae repair 

Disconnect for cleaning, oiling, ropairs 
Exarzine cords regularly for wear. Repair 

Use rubbor tane under friction tape on splices 
I'Do not run cords under rugs, over nails, ctc. 
Do not vse rinkaeatel srt on lighting circuits 
‘Faulty electrical equipnent. may be hazardous 
in itself or if handled when touching: 


Other appliances —« Radiators 
Wiring, switches Daryp ground 
Plunbing, appliances Wet floor 
Have extra fuses. Use proper size, no pennics 
|Pull house switch before replacing fuse 


ned or ‘ip Ane 
ce sealed, or Ae 


7 LAINE Mn on (8 or - ot) 
ain enamel ~ bonderized first 


. ~ double wall ~ 
ae ‘Double hah 


UUW 
a fran alantient connections 


ool for hanging it on washer, or 
Hinged to tub. Rubber mounted 
and casters: 


aan Oyiece (2"), easily turned 
Pot casters, At least one locking 


ge higher es 1500 w.) 
ago bel 
e embedded in insulating material 
ribbon on mica sheets 


Narrow point 
rea, 21-36" Beveled edges 
rear corners Button grooves 


INTS AND NEWER DEVELOPMENT Sikh 


RbPRa Sete 


Controls and eeiches? 
Autanatic 
Semi-automatic’ 
Temperature gauge 
‘Speed control (2- or 3- ~speed ) 

“Hand levers or push buttons 
to start or stop washing action 
Convenient location and height 
Wringer--see below 
Wringer: 
Soft or semi-soft 
One soft, one hard roll 
Safer, streamlined feed boards 
Automatic safety release, or 
Easily operated safety release bars 
Release casy to adjust after using 
- Pressure control: 
Automatic (spring type) 
l-screw control, centrally located 
Lock stop - 4 to & positions 
Centrifugal dryer or spinner: 
In tub or in smaller attached tub 
Small, slightly cone-shaped basket 
Perforated 
Smooth surface--openings around to 
Cover locks on while running 
Automatic: 
Cylinder washing action, or agitator 
Vertical, horizontal, or slanting tub 
Simpler time and temp. control 
Self-cleaning 


: 


ELECTRIC IRON 


Body of iron: 
Tapering sides 
Streamlined, modern, simple in design © 

Heat control: 
Thermostat; marked with fabric naues 
Or heat-limiting device 

Handle: 

Larger, sloping, shaped to fit hand 
Thumb rest 
-Open-end type for ironing sleeves 

Protecting board from sole plate: 
Heel rest 
Side rest 
Automatic lift 

Steam iron; 

Thermostat control 
Current used continuously 
Designed to use dry or with steam 


C-1087c 


BnOG Sinwe 
Stationary: u oe Hovenblo 
Supported in middle, onds open 
Soir 244 onin in rigidly supported 

eae at top or back : i 

“cach ona 


opaxrate heat control for 
Sha eine eke ed i 
Roli or Uicek: ied 
Oren at oac ov both onde 
doe. 7 paddtng wis salt pin 
Motel, yiridiv BuDper EES ; a 
Hoat control: beat A 


Thornostat controlling cach ond: 
Marked with fabric. nanos — 


é 


Fis 


Cover: 


eh Carers, 

2-35 speed control’ 
Foot-bar--scveral ¢ 
On-and-off switch for 3 


On-and-off switch for = he 


Swinging to rignt 
‘Tipping ornate : 


_ finds Aca 


en ee 


SRT OF Tah SRS ACCORDING TO: — 

‘omoval: wringer, spinner, pneumatic 

3; action: agitator, vacuum cun, cylinder 

Belk non-, semi-, or completely automatic 
; Open or " onclosed (hermetically eee 

“oh ee or double 

2 ee gravity with_ hose, , pump. & “hose 


i a ed eran Mae eR DMO oS ee 


oe cost, time Pe Hah (een safety, 
beat spinner, automatic BUCH fae ea ag AN 


seal or Eoanauaes ae for family wash 
Medivm or apartment: for. small femily 

- Tergo: for average or Tania fariily 
Pec. Wight in weight, rigid construction 
Porcolain cnamol, sr.ooth surfaces, bonderized: 
Moveable parts oncljs08 SER RN ali i 

Outside of machine insulated from all Ns ae a : 3 

clectrical connecs:.ons | “2 el ers 

Pemercsote | at convenient height,. oasy. to. porate I Te Sec AD 


TION OF We ‘SHER - WRINGER TYPE: 

. Sizo: usvolly 3 or 9 Ib. for fontly wash | 
Uringer, woll-balance’ on tub, Ub-aporoved: 
Rolls: soft cr somi-soft rubber 
Safety roloasc: eutornmtic, or bar type 

convenicont; saould stop ‘roll action 

autorntic. (spring type) | 


Perronsurd -ConusOLs «ga 
i f SLnzLO scrcw type 


ab? smooth, porcelain cnamel — . 
. Agitator: sturdy, casily ronoved, aight 
Cover: hook on ronovab le type 
Controls - evaluate conveniencé ve. extra beat 
ee Os. Gist» Stores speed, temp. gauge 
“Motor: enclosed (hermatically pomiedy 
Castors: casily rolling, large: one locking 
legs: + alee hoight 


cig aasae | i mmsitioate aidan aces | | peat cmtee rapier at A arava ne esteem ene O-— TE TORE AAS a AE 


ve “TION OF WASHER - CENTRIFUGAL DRYER: 
gitator + washing action stronger than 
hing action of vacuurn cups 
W igh value of oxtra cost compared sc 
ringer type for: ‘ 
Greater safoty Or arirnoriar splnmame (fot 
Convenience for special items , 
imination of feoding clothes through wringer 
@ of buttons, woar on clothes 
hould automatically lock whon running 


; pated | 
‘ ee ; oe po --~ ie = orn 
“preaynis CO ets ites» bike i Pa eae : MARS Ree 
Toa Ge 3] e if bag : i Neyk 
" ft ats / a ve f (age 
ino, onercy = no handling of. ‘clothes... BAN om 


Saves wear on seas Wass Safe Paver aici a 
Thorough rinsing 4 sek ti 
Distribyte wash throughout wook 
Yash. cortain orticles more frequently 
Ecdnipsaent requirce Little -space 

\Know requirononte i] 


° 
e 


mnie ee mene aoe Semen Nee tenner -seeP 


Must Asve good szpply of not and cold water 
Rogack 207." dequase, drain sonnecticn 
Ryonisd advantages teu eset eto ne eae 
OP eC ON Or one j 
el. Clothes > ‘aquen, non, ronmovo stains, goa! i oar 
Us¢s ae soap on solled placocs - 
: °, Water: 2111 tub to water line 
Use proper term. for fabs cic ; 
i 3. Softener: experiment to find auaneute necdod 
| 4k. Soap: use enough to miko rich suds, 2" thick 
| &. Start notor without load ey i 
| 6. Add clothss as long as watcr cetion is froo  . 
| 7, Tino the washing operation : a 
| 8. Ringe well; use washer 
, 9. Load spinner cvonly pe 
110. Fold buttons, buckles, otc., han before wringing © 
jul Uso washer for_dyoing, | piucing, starching ES mine MeO eS oP 
)CARE OF WASHER 
1. Keep lovel to avoid vibration, woar . 
| 2, VWernm before starting if stored in cold place 
3%. <Avoid overloading; filling beyond wator line 
4, Disconnect washer before cleaning 
5, Rinso tvb, romove lint, drain, wipe dry 
6. Renore ywator gtaing with hot vinegar, rinse 
7. Use whiting or soapsuds and armonia on spots 
8. Relcoaso wringer, wipe with damp cloth- 
“9. Romove agitator, wipo dry, replace in tub 
10. Empty drain Nene: Avoid sharp bends 
11. Wipe cord dry, put over hook or wringer post 
12. Leave lid ajar. Storo washer clean and dry 
13. Protect from dust betweon washings 


| 


|TYPES OF ELECTRIC IRONS 

Auto ormtic--hag pk 

iNon-autonetic: 

| With torperature-limiting device 
Controllcd ty disconnecting 

Stearn: 

Controlled by moisture »resent 

Thormostatic control 


ae en er 


a? ie ee Oh eae 't ie a weer eh Raed 
ae Me oO : sic control fee: eae. its 4 igs , : 
sd. with fabric names . APS tian he | 


LUE ght es Ni ea yy lbs. 
1 wattage -- 800 to 1500 w. 

ree, smooth, shiny solo plate 

arp foint, peveled cage, tapering sides 

wnded back corners, heel rest ; 

le -- comfortable & woll-balanced 

-- permanently attached 


Bec) Ger coon ton Ue, 


Group clothes nocording to fabric & type ae 
Sprinklo evenly, fairly danp; roil lightly 3 
- Use iron only Trom convenience outlet 

Arrange ironing cavipnent for conveniont usc 

Iron clothes requiring low temp's. first 

_ Set thermostat to suit fabric ironed 

_ Iron with thread & until meterial ig dry 
 Darypon dxy spots or wrinkics with sponge or cloth 

Place finished picces on hangors, chair, rack 

igconnoct iron hoforoe finishing last piece 


oe ee es ee a 


OF ELECTRIC IRON: 

Keep clean. Renove starch & other stains 
with fine abrasive (whiting, otas fh 

Do not leave connectod when not in usc_ 
“Avoid ironing over hooks, zippers, puttons 
Koop cord from dragging cross poard 


Cool. “Store in clean, dry place - on hool vost Wee ee See e 2 nee 


PES OF ELECTRIC TRONERS: 
18", 26-28", 30", he" ane ; 


lone 
Psi 
ms 
Oo 
on 
$3] 
Kh 
=o 
Ss 


‘Table tyne Open at left ond 
Open at poth cnds- 


egs-poard (presser or pressure) | 


—_ 


Rotary or presser - cither satisfactory 
Table typo without cover less expensive 
sane than cabinet tyne with hinged cover 

Size: 26-28" most comiuon sizs; portables, 18" 


 Eyonnces of prossurc; rigid roll support 
shoc, well-insulatcd 


. Roll or buck woll-paddad ; 
“Tronor with both ends open is nore conveniont 

ynostatic control for poth onds of shoo 
ntvols and switches: 

Should be conveniently located 
Motor with on-and-off gwitch 
Speed regulation dcsirable 
Thornostat with fabric-narked dial 

_ gafety release within casy roach _ 


ae ; i , 3 


ORBIT oo oF RROWER PORE iro MrU MEER, ya Yio EMt ie 
Orcanize worl: . oe EE SH ORogy OH Ba ri ie 
Group clothes according to types, faprice YN NU 
Group ironing equipment for convenience Cage eee 
| Use only on an appliance circuit — 
| Daupon clothes slightly less than for hand ironing | 
| Have buttons, snaps, etc. turned toward padded roll | 
| Hold ploatg in Saco on roll with pins underneath . 
| Distribute ironing over entire surface of atone 
| Alternate ironing émall pieccs on two ends of roll aL 
Smooth clothes with valn of hand -- centor outward | Se eee 
Stcan velvet with shoe face side Up --.use wet fale a ene 
| Study manufacturer's S. Girections | PMN de 8 -nothoda,, ood use sabe 
CARE OF IRONER: ic ig iat ea i. ys 
Close cahinct or protect with cloth, cover. 
Holt or Dubie: 


Ronove padding occasionally; cae woll; soyorse =. 
Chango rmelin cover when BOLROG: 45 5 (IN a etc Tah Caen 
Vash cover: bleach stains and scorch | eas 
Replace cover with caro, ironing into ‘pes tion 
Shoe; 
Rub with damp cloth when cool; wipe drv 
Remove starch, other stains with fine abrasive 
Avoid ironing | over motal or hard objects 
Fraric : Tori ant 
Wipo with damp cloth; dry.. Use soap, if necessary 
Motor: : : . 
Protect fron moisture, dust 
Follow instructions for oiling _ 


wt 


tn ee 


SELECTION OF ELECTRIC DRYER: 

1. ifigh wattage gives faster drying 

Ge Thornostatc control 

3. Types: rotary (tumble, cylindor) or cabinot 
4. Clothes protected fron source of hoat 
ae Durablo, casy to clean outer surfaces 


Advantages: compact drying, no dangor of 


smoke or Eine soiling clothes, prevents, riildew, 


olininates carrying heavy wet clothes, gives 
soft find gh to towels, a se chenille spreads 


ir rs aaiweeciumane 


por -chiljing wnit 

onal center unit wider 
ional on side 

ype with insulation above 
yee with insulation below 
or developments | 


Ay 


ie for frozon food storage 


torporature dcfrosting 
ang 


ae ireeoh with defrost 
or outside of cabinot 


Butter honda tions 
Separate vegetable compartment 


pe - waned lators adjustable Meat keepers 


Glass or voreclain, adjustable 

Glass front 

Tray type 

Adjustable tray post bion 
Hydrators 

Ventilated 

Sliding 

Stacking 

Very wido 
Wire baskets 

Narrow for cges 

Wider for fruits 

Hydrator sizo for high humid- 

ity compartment — 


Bin (usually unrefrigerated ) 


Tip-bin | 
. Cupboard type 
“Drawer typo . 

All stcel cabinet - wolded, ono picce 
Wider, roomicr, shallower 
Hagier to. clean 
More graceful lincs— 

- Romains white 

Standardization of sizes 

Freon 

Enclosed or sealed mechanism 

Unloader valve 

Motor protection 

Oiling decreascd or climinated. 

Noise decreased 

Lower operating cost. 


“Lower initial cost 


6 cu. ft. stripped $112 
8 cu. ft. farm box $175 
Longor. life, greator oeffictioncy. 


POST-WAR TRENDS: 


Glass refrigerator doors 

Opening into kitchon & dining room 

Foot pedal for opening door 

One-wail kitchen unit, 9-12 cu. ft. 
Refrigerated cupboards above 
Refrigerated drawors aac countor 

Rovolving shelves 

ice water tep 

Dishtowel drying rack adjoining 


C-1LOC 72 


i va % tee 2G 
{ Nae iy fi 
5 oo 1 as ie i }; 4 ‘ 
fe ih ME i Peat 
Vice oh pe 


| REFRIGERATION CYCLE: i ov Be AE ina ih a eRe vi 
sir gives up hoat to evaporator. sta Cn ie Ant et 
at is absorbed by refrigerant, 1 har ae Oe 
Lieuis rorr i. eorarnt chanrcs ty BG. 


by 


2 09 


QQ’ 
las 
tA 


S..coressed by compressor, . 1 Se 
cools ii condenser to Liquid, ws 
roturns to c-porator--rop: ate. ike 
MRR ONIN cate ah (rma mee asa race meta 

PCTCRS Il FOOD PRESERVATTON: 
| Conlition of food z , nila Om aay 
| Storage touperature SO cit Se 
\iir circulation 
iRolative Ina di ty . wy 

HE a AASDY Sl seca Se ee Re | BANS - caplaeea eee Ei biait canbe 


) aDVAIRIGES OF ELECTRIC RESRIGER. TION: 
‘1. Retards growth of yeast, nold, bacteria 
2. idds variety, attractivencss ta ricalg 
(34°) Saves Reece ergy: tine and energy 
4. Saves money: left-overs, exccss produce, 
quan. buying and cooking, sales, trips 
. iby increase incoric 


\ 

. 

|S. Improves fanily hoalth 
| geht 

| 

| 

| 

t 

} 


Teiemee ere reese eet here ante ries ee rina may de 4 oe tempegn een iain) waedime! + we a9 en Srna Sorigermnnntts <a edvesas 4 anasneneginpibtrpessceanepsits uiciue lying. ol 


ESTIMATED RATE OF REPRODUCTION - 1 BACTERIUM 
No, of Hourg No. of Bactcria 

k \ 

16 

64 

65,536 

i, 000, 900, OG9 


OT eee eee emeteene me fm epee me eee een 
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NOT 


1 
! 
1 

i 
| 
i 
' 


RETENTION OF VITAMINS: 

In Rofrigerator At Roori Term. 
pA Little loss © .. Gradual loss 
iBy . Stable Stable | 
(Be ‘No loss by light Loss from light 
iC Little loss arcat loss 
1D Staple otable 


| REFRIGERATE PRODUCE FOR: 

Horie vsase: 
Short period: hours, day, week. 
Longer tine: below and at zero 

Market: ma : 

Short yeriod: milk, poultry, vog's. 

. fonger time: .32-509- vog's., fruit | 

Her gUndov. hosp froezing poss? ipilitics . 
Ta halt aT pe li is oC 


eee aaenne cn $ mma = 4 


Ak peer inna are energetic hep ga eee : CRESS oF 
ete a pie inser nts Saeranty. 


! Gi al nh le CA esalaall 
: hein Ut aa nya We) 
pier ea eonventloned ts. or. 
Wit ee een nara bys 
nt box--with freézer 


door, cormmercial-type box 

ler, special cabinets 

in Tari coolor--with froezer 

te zero box (hore freezer) | 

HW cholot swith or without. freezer 
wnity Sri ane market. or cee use 
: storag ‘locker vient 


A teed at eg ee 


pes ame agente: See 


‘ORS OF HIGH HUMIDITY: 
Ma can be stored uncovered 
kal retention is greater 


nefor is reduced 
oa can be stored (14-2X) 


\ 


a a tte er 


1 OF HOUSEHOLD REFRIGERATOR : 
ts onal or with largo freczer 
ie Por aoe Lh) Per oachvoxcra 

veg., and ces storage 
ured - conveniences 
eter, Econony 
ro and cost comparison - Standard 

2 Deluxe 


Fr, REFRIGERATOR REQUIRES FOR 
Y OPERATION APPROXIMATELY: 


700 lbs. 
y 30 kwh. 
“15 ‘gal. 
also): eae 1,000 cu. ft. 


1; 600! cue Pt. 


ons--wide, shallow 

lectrically welded, bondorized 

-paked-on lacauecr or synthcot+ c resin 

porcelain cnariol 

pe ietine porc. at least in botton 

_ seamless, roundcd corners, proper height 
“Sosa soft gasket, breaker strips 

--rust-rosistant, convenient, sturdy 


eevee eweeee ipa epteaeeeacipecmeneyntesianacemptes Se 4 supers memes a0 a= enn a eT EE At (neh ELL REO I 


ekteees etme on meee sen rae een eee re ee nt ene emennn 


cient cbeaiai Bane ei MOGs iniia GR AIL yn) 1h A ate 
vise ON a Rae a nave atte ihe a 
| Rust-registant: Stainless stecl . hake Ebi at eo i 
tin-dinged stcol ‘ ARR TN Teast Be Seeks a. 
| Sturdily constructed | : ALD come ea peers US Matern 
Closely gpaced barg or diaz rond noah 4 pest i , Bi Pies 
; Aenldhornie tine es ee ot Mn oe Ain ea apa 
| Easil> ronoved and eae Se Relais radi Gig fed 9M . 
Aasuwente heig renovabple sccvions n wee SANS pie 
| Sofotr bare & locks if races aoe WANE OMe Wie pot ae ae 
a 
|: INSUL!TLON--CONGIOER + 
al anh Ota eye 2"; 3" or le Dept 
| Conductivity--Low ¢ 
Malet vesistant--proofcd or cncascd : 
Vibration stability i i 
_ Freedon from odor ( Ra a ee went onee Et MT fo) 5 
| Ropistant to mold and vormin 0 | ait aaa 


| MECHNISN--REFRIGERANT: 75 AT Na cis age 


’ Refrigcrants: Low and hich pressurc . + 

| Evaporator: Flooded or dry . . 

' Motor: Senled or open | aay PGE hea 
i Cormproegsor: Rotary or rociproca ting my Acie eg Rain, Leet 
; Condensor: Radiator or plate ae 

Tam, contyol: Thornostat or prossuro ft) bath Date ale 


LOCATION OF REMRICER TOR: 3 
; In preparation center - counter noarby 
Not below 60° -. 65°R 


; In cool place - Not too noar stove 
Not in sunshine 
| In dry placo pat 
a of hack : 
PPE de el ahh erie good: hal Wad ane ee ee 
4, as eM reeling Mec NORA IUR WN OPE MES 1 Gost yas Par PAN "RANSOM 88 RNR Be ROR Set MOY) 
| OPERATION OF REFRIGHRATOR: 
i 1. Bhtntain proper cexbinct tonp. i 
| 2. Use thin containers; cover 
i 3. Uso cloan containers; wine cans, bottles 
i 4. Wash and @rain vea's. and fruits 
| 5. Cool hot foods before storing ‘ 
| 6. Asscrble things to be put in rofr, 
(+!) Place mogteusca foods near front 
| 8. Allow space for aip ¢ ircylation 

9. Wet botton of tray for fast froczing 
ilC. Fill trays to #" of OD | Hew See ME he) 
11]. Roget aftor froozing and defrosting A iahes  RNM, mtg 
Zee. Fake several foods. out at inca ie) gavin cua ted 


re 


tp We AP 
; ‘ae he ae os ESN ie veh 
B REFRT OR seta My ie 
ndwich spreads — | He Ma 
4 eee ae Sandwiches lunches 
ten at oi White 
yee! Cheese 


: doug Sauces: 

afflo patter Tormto 
Ves) Croqs Dessort 

ae eOe res “Boverago syrups 

ivan Ice crean base 
ee cheese, rind Quantity cooking: 

j | Soup, stew 
cggs ‘Corcals | 
FOODS: 

Can be 
Cabbago, cucwibers 
Frosh citrus fruit | 
Peaches, pincapple ~ 
-overg J, ckd. Pears, cantaloupe 
camned gis. Watermelon 

Ney Gls. Bread, .cako, pic 
Coffoe, chocolate 
Carbonated bev''s, 
Peanut butter 
Salad dressing 
Picirlog. olives 


a a a a ne a a er En 


TEMPERATURE HUMIDITY 


0-15° 0 
34-379 80-90% 
38-09 
bO-YS0 Modorate 
! aaadenns age UU RIN : 


In container Ce 
Unwrap, cover loosely 

In clean covered containors 
Covered 

Covered . ; 
Covered IB) er Rae teca a ea Dy TEN: ‘ 
Covered sie ac 


Cut fruits - with wax paper 


Peaches, apricots 
Pincappic, cantaloupe 


Plus, pears, citrus fruits 
Borrics - unhulicd, unwashed 


Covered 


a a a 


$ ‘ ; vt A733) ol is bi sh i 
§ , yf is Hsia , >) 1 : 
{HOT TO See ee Aen as 
i Not. eon te frozen: ‘ Fe Ra Eady NCD Hae OO MRR Relea see 
Unwrap; wipe with damp Moe PER te) Suhkip lA eran 
Place in container _ MUON MB ce Sanh (ate 


Cover loosely with waxed Seber: ERAN aaa eaieaE SU Fe LA 
Or place in meat keeper | Se aa 
Use ground *?; variety meats in 1-2 days 

To, be Frozen: ihe | 
Wrap in waxed paper; separate portions Rea sie inate 
Place in tray on bottom shelf of evape vy) 43 Re 
Set control at coldest position 
Reset to colder than normal lat 

| Poulty ‘yi: clean, wash, _leave whole 


vem. a nm rr en ar tenn inte net ee ni mee ane rene a te Setanta meme nae 


| FOR coop FROZEN DESSERT : 

1. Follow good recipe--cold ingredients 
2. Whip thin cream lightly 

13. Beat ege whites medium-stiff 

l., Freeze rapidly--wet trays on bottom 
5. Crush and drain fruite used 

6. Chill bowl, beater--beat well 

7. Raise temperature after frozen 

18. ns with waxed paper for storage 
I 


ce crear: Stiy once during freezing 
teak Stir twice during freezing 
| Sherberts: stir twice daring freezing 
i Mousses: No stirring during freezing Bh. 
|Parfaite: 9 Ne st fering during freezing oe 


| FOR SMOOTH DESSERTS: 
Increase air content 

Whipped cream or ee milk 

Beaton egg whites, gelatin 
Theweesa lel dcont iy. 

Cornstarch Gelatin Cooky crabs 

Corn: syrup Beg yolks . Flour 
Increase sugar 

iG Ce euger to lc. vliguid ta enough 
Decrease water (milk and fruit juice) “ 

i o/c. /stard to 2c. cream | io aks i eee 
; VARY ICE CREAM BY USING: 
' Cooked dried fruits Coffee Mee 
Cooked-juice syrup Chocolate syrup . Re sae tc 
Fruit sauces, butters Caramel, butterscotch == © 
Preserves Toffee - rolled 
Mashed fresh fruits Peppermint | ah arctan 
Fresh jvice, rind Peanut brittle Mi RE ET 
Brown sugary Nuts aa ase SY 
Maple sugar Crackers, cookies ; iN. 
| Honey, molasses . Coconut Peek Nils (aR os aR a 


ae mn tang bel pat tei na ee NS oe pn i ee nen le gals 


cee 2 Reel PSE TORE A Fe Taree SaeeS Se 


| age figs 
bactd fruite touching enamel 


) + when i wsitnncs) lene és dry 
7 avipvace: refill trays; re-set 
Noahs harsh hy count he 


eo leet eee as antennae eee smeneaeclnny noma tp Leeann enter nnn Nin wm, senna ann aoe 


1 T. ‘soda va LiiQbi water 
Wash, wipe dry. (Soap on shelves) 
Hy Avoid hot wator on trays, glass 

bt: Warm watcr & mild soap or soda 

. Rinsc, wipe dry 

Dust with cornstarch: / 
Varm soapy water; rinse; wipe dry 
. Wax 2 or 3 times por. year 

r: Cloan as directed = disconnect 
Use) whEpIE ye or AL a 


-_——— 


de emesis emer tee ott a ene ot en a Se a EE FT 


etic Potete: 
Paper containers 
. Crowded shelves 
ROLS.. ee heO. OT CIEE T 
Covering food 
Dirty condenser 
Gasket condition 
No. of ice cubes 
Desserts frozen . 
Opening door 


@ and ,closing doors 54, 
ng foods and liquids -° 138% 
_(insulation joints) _ aa 


Ce 


Be sia. 


Boe Laden OH pack splashor) 
Slantins 
Curved joining 
In one piece with platforn 
Platform light: 
Reriovable lovvers 
Fluorescent 
Mirror on it 
Platform (or range surface or tor): 
Acid resisting porcelain cnanel 
DUPLAces. ngs 
Plug-in type 
Easy to tilt or raise 
Slightly raised above platform 
Mostly tubular and ring type 
Flattoned ov plane surface 
Higher wattage 
Reflector plate: 
One picce 
More casily reoriovable 
larger drain hole 
Dei pane 
ine and tormerature chart on it. 
Under all vnits 
Renovable without taking cut drawor 
SG Seco unite: 
Automatically turn down heat 
Five or weeny heat 
Infinite heat 
Sytibolic marking 
Lighted --different colors 
Pilot. light 
“Bree fron ridges, dirt catchers 
Switch--Oven: 
_ ‘Thermostat and switch together 
Five-position switches 
Well cooker: 
Higher wattage 
Automatic turn-down switch control 
Over-termperature or safety switch 
More enclosed or encased units 
Six or seven quart capacity: (a few 
5, aisg 35 and 24 quart ones) 
Mostly ey a (sone cnaricl1) 
Heat in botton (a few sides algo) 
Separate steaner top 
Lids raised above vlatforn 
Uses starmed on lid 
Embossed ledges for trivet 
More equipment included: 
Trivet - Inset pans 
Pudding pan - Baking grid 
Docp fat basket 


POST-WAR TRENDS: 
and installed at height desired), 


Range decentralization (oven, surface units, aha 
Glass oven. Built-in pressure To) 
oven, toaster, and waffle baker. Cerartic stoves in any desi 
‘stecl lining. Buffet sorvor. Eloctronics: 


Sona Siac units 
Slow and oe broil 


Glides puilt inte tela 
Iabelled baffle or nee ig 
Oven-divider . 
Locking racks 
‘Reversible racks 
Back-slide bar (or pon-epill 
Rust-proor. racks 
Moisture tight rust-proof she 
' Rounded corners in Liner Sees 
Light in oven ae 
Pilot light: 
Oven door: 
Broiler: stop paar wien 
Woll countor-balanced 
Tindow in door 
More insulation in door 
Tight-fitting door 
Insulation: 
Much gless wool ns0d 
Broiler: 
Sdgjustable height 
Deoper broilors 
Wider bars 
Botton shaped to fit larg 
Storage space provided els 
Warning drawer: 
Pilot Light 
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Henn ete 
Hagier to set |. . 
Used for outlet, woll and ov 
Can pe added to ost node 


Minute iterate we 
Electrical or ipbaat cere 
Can be sot for 1 - 60 min. 

eUOre ge compartiients: . pe 


7 Remi pager Ste oven L 
Built-in griddle and built-in r 
Condinent set — 
Barbeque attachrient | i 
Griddle, other utensils 80 a wi 


its applications + 


ro cortain ee, in this 
chromium, offer rogistance 

assage of electric current; 

stance takes the form of Hee ar Re Re dt os eee ee 


“COOKERY ABC'S: 
2S) ieee CRT Dao Narr: 
SH fo Ni iy PS ad 
Healthful 
Safe 
‘Simple 
_ Time -si saving . | ; Mare a Pe) Ce 5 eit toms 


ELECTRIC ITY-BOTTLED GAS 
Bottled gas 

St 10¢ per lb. 

8 1/3¢ por lb. 

= 6 2/3¢ per lb. 


‘ 

WN 
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Be eda hohe aerate naman ne) ree ean SETS SASSI 


S oF ELZcTRIC COOKING RQUIPMENT : 
Meoaplatc 4.<--- +. - a ara es 3 
{Ro aa we ee = + 815 - $55 | : 


‘Portable- ------- - $40 
Apartment - - - - - $75 =- $100 - 
Standard - ea rn ae ae Uieaty selabd ce Ga k UG Mt CNA yea Moree eis ie Se 
TION POINTS - HOTPIATE: 
Sturdy construction 
One unit at least 1000 we 
Three -speed switch 
Durablo finish 


ees not. lighting circuit 
on high. When steaming vigorously, 


down or off. Keop food covercd. Time. Ai 
liehaona ae ee ay for Canine 


en NON a pie pan, sprinkled 

“water, over it. Turn to high 10 min. 

ct from salt, soda, sugar, soap, 4c} id, keen 5 
_ gharp inetruconts, sharp blows. 

GaSe ox water on. cord. 


Finish: good ename 


| Locate in cooking center, if possible 
| Wy ia ae 
t 
| 


| Close adjustable vent during preheating © 


{Handles: easy to “eraep, “host-resistant 


| Size: larger sizo ig more prachical agai we 
Bae rectangular shape is Eile ea await 
Insulation: 1-2" rock or glass wool rae 


| Thex mostat: switch marked with temp's. - 
(Wattago: 1,000 - 1,320 w., highest better 
| Inset pans: ovenwaro, glass go to table t 
Rack: adjustable, cera simple . ! 
Broiler: grid in ‘voll potter than lid type 


i Lid: glass pancl; aluminum or chrome-plato 


, © oe 


[cords rubbor-covorod PES ieee 


ieciuateteateemmedinianeatioiee memes teeta 
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OPERATION OF ROASTER : 
Place on table of cood -working ‘hoight 


—— 


Use only on appliance circuit 
Preheat roaster, or grid, for frying 
Preheat for paking, nes inset pan in. place 


—- 


:Usc cold start for oven noals, roasting et 
{Add 15-30 min. to recipe time for cold. start 

lip ce. water for green vegis., sc. for atarchy 
pedecest meat for. broiling - no closer than 2". 


ere 


2} 


| SEIRCTION OF ELECTRIC RANGE: 
| Tablc-top desirable, height varies 
Unit body Sohbetiaiton - sturdy, braced 
i Location of work spacc, units, oven, vent 
| Aotd-roststing porcelain enamel ton i) 
Well-labelled switches; closcd units 
Racks and drawergs--lock and casy to move 
Large woll cooker; doop brotler pa 
| Eyeduato special Poutivda “aa ae vaaee 
| Wator hoo oting--Kkitchon hoating problons 


é 


TYPES OF OVINS @ OVEN UNITS: 
na 


Oss), One unit as. PEN 
“Two unit: bottom baking heat — 
top and pottom heat 
Types of units;|) Open. coil | | ee 
Pah tae MMe AV tubuler o encasod Ss sadaah EMP a ANY Lea 


Size: 18-20" deep, ih-17" high, 15-17" wide 

Liner: rounded corners, scamless, pene eee: 

|Door: tight, counter-balanced, broilor stop,- 
hinged at bottom, woll- sealed latch 

Racks: non-tilt, non-slip rail, locling 

Sholf positions: More than 5, or rev. rack ie 

Broiler: under top unit, pref. deep pan 

Good insulation; woll-located vent. Pra iaths 

| Well- labelled shormostatic CONEY OL She iM ae yen, 


i 

! 

he 

L 

| | : , 
| OVEN SELECTION: 


ee ees 
nclosed labyrinth 
“encased: tubular or rod, ring 


continue frying 


. continue cooking after steaming 
| es ames warm, continue cooking 


Polished sides 
Steam vent 
covers Easily cleaned 
/ Useful in oven too 


erve one-dish meals 


small units most; have pan fit 


pan on unit, then set switch 
urn Sa or off when steaming 


"Cooking less- Cae cuts of meat 


Pe auos chilli, stews 
Deep-fat frying 


large qguantit; of cocoa 


Se vaanis” frying, pressure poole 


- cooking without watching, pressure cooking 
melting butter, continue deep-fat frying 


ce side handles 
--6" unit Heat-resistant handles 
8" unit Recessed knobs on lid 
Dull or black bottan 


low heat instead of double boiler 


se 1/4-1/2c. water (or 1/8-1/4" in pan) 
se flat-bottamed, tightly covered pan 


earbuds meals of meat, veg's., dessert 


7 Sterilizing pri glasses and baby bottles 


ao ane ew emengemee a 


lp pI diets sopcpsanaipanipias aaenreaebipahee thee: | iangahnaia~n J ieis + © “pene arenes 


Se er ee ey 
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ge iedes foods: deta ‘same tino and tome 
Use covered pans, $3 0. wator on veg's. 
Cook tonder meat in shallow, uncovered pan 
Meats ¢ vog's. on bottom; dcssert on top Wy a 
Allow space between pans and pans & walls bbe nie 
Whon using timer, choose foods that can wait. bint aie 
For baking: 

stagger pans for good heat circulation 

__ Avoid_use of black or cnanel pans. 


re 
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ECONOMICAL US i OF OVEN: 
Le Use ovon to full ‘capacity. 
2. Best to have foods at room temp. 
53. Adjust racks before preheating. 
4, Proheat only until light goes out 
De Bake low temp. foods first 
6; Time. Don't overcook. Don't peek 
{+ Uso stored heat wihayile Oe ce pete ty Se IRS ae petals tye Oy a Colt ge aa 
ovEN SWITCH POSITIONS: - ; | 
Prohcoat : rapid heating of oven 
rare roasts 
Bake-T ¢@; Bt: most baking 
i oak ys OVon: meals aan 
Baxc~-B: Canning, * larze meals 
quantity baking 
Slow broil: well-done thick stcak, 
chicken; chops, toast. 
Spood broil: varo steaks. 


. a ee ae ee +. 
a ne a a ney a ee ee epee ene ee 
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PREHE\T OVEN FOR: 
Cakes--sono types Cookics 
Quick broads Pastry / 
Don't prehoat TOR? : 
Oven meals Yeast bread 
Cakos--some types HOP GASH, rae Hort We 
POOR OR UNEVEN BROWNING DUE TO: 
Oven not level 
Black or cnamcol utensils 
Pan too large or warpod 
Poor placoment of pans ' 
Over-crowding oven Sat 
Insufficient heating 
Opéning door 

. Poorly fitting door . ; 


nn 


. » 


e e 
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*Not recomnendecd 


ea 


der meat, cut fat edges 
h neat, veg's. with fat 


ankle fruits with sugar 


bere 
at, veg's., fruits Dat 
ish, chicken, meat 4-5" 


weave door ajar 
ime and turn when half done 


use of surface units 

twisting wires to surface units 
straight out on oven units 
overheating : 

protect fram spills and acids 
sudden temp. changes, scratches, 
plows, harsh abrasives, crazing 
 a@o not heat empty or boil dry 
do not store foods in cooker 
cool well before storing cooker — 
open door to dry after using | 


avoid leaning on door 


OF RANGE - CLEANING: | 
vo Spillage immediately - paper, dry cloth 
when cool - warm soapy water, Rinse, dry 
. polish with whiting or silver polish 
: burn spilled food; remove with soft brush 
- wash closed units if necessary 
_ whiting or 00 steel wool for spots 
ectors: remove and wash or wipe off as pan 
tray: remove and wash or wipe when necessary 
wipe lining with damp cloth, dry » 
- wipe lid with damp cloth if insulated 
mit: char clean; use soft prush, if nec. 
“use weak solution ammonia 
‘fine abrasive or very fine steel wool 


1 a 
be 
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